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Two Gloucester Seiners Reached
T Wharf This Afternoen.

Shs. Slgde Gorton and Arcadia
the Fortunate Crafts.

Two flne fares of mackerel arrived at Boston
{{Liis afternoon, the fortunate eraft being schs.
'Slade Gorton, Capt. George Ieckman, with
20,000 fresh ones and sch, Arcadia, Capt. |

Anson Leman with 15,000 fresh in count. The i
' fish are selling at 13 1-2 cents apiece.

| 8ch. Kentucky arrived there from here with
'her big fare But had not begun to take them
| ouit and may hold over until tomorrow.

Both the Arcadia and Slade Gorton sailed
| from here Monday and so have made very
quick trips. They got their fish off Sankaty
| 1lead, near where the Kentucky got her haul,

In addition to their fresh mackerel, the Ar-

cadia has 50 barrels of salt mackerel and the
Slade Gorton 6 barrels salt.
A telephone message at 2.30 o’clock from T
| wharf, Boston, states ‘that two or three more
fresh mackerel fares hav- just arrived.
§18chs, Edna Wallace Hopper, Shenandoah
" and Lucania made hauls at same time schs.
' Arcadia and Slade Gorton made thsirs.

- . R

- Bankers Seeking Bait. o
Four American biukers were at Torbay

Auvgust 17, and squid haviog struck in, a sup.
ply of bait was being obtained.

. 7he great number of 60 bankers were at
Bay Bulls August 18, in quest for squid bait,
of whicii there was very little 1o be bad. It is
expected thiat these much s :ght for 10d_very:
necessary little fish will soon by in &bundance

. omthe shares.—St. Joho's, N. F., Herald.
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Express has the following to

Tbis may be the proper solation of the dcg-
| fish problem and we shall wateh Cavadw's ex: |

. periment with much interest, At the same

" RAW FISH AND WASABL.

|An Appetizing Dish That Is a lﬂuvor-?
ite In Japan. )

Not so well known among the occi-
dentals as soy sauce, but of equnli
merit as an appetizer, is wasabi. Its’
'use is universal in Japan. It serves '
the same purpose that horseradish
does on occidental tables, but is less
aerid. ]
My own introduction to wasabi was
unique, I count among my/ most pleas-
ing experiences in this sunrise land
my meeting with Tumio Yano, novel-;
| ist and diplomat. And not the least
. item in my debt of gratitude to himi

i

| is that he taught me to appreciate my
| raw. fish and wasabi.  Mr. Yano has’
been the mikado's ambassador to
China and other lands, One night 4t
the Nippon club hé led up to a delicate’
! subject on the menu with much diplo-!
macy. He finally got my:assent to thei
statement that a cosmopolitan appe—i
tite is one of the distinguishing marks'
of cultivated travel. Then he passed’
me raw fish! i
1 confessed that I was willing to be
a stick in the mud or any other variety!
of silurian rather than take place with'
the international elect“by eating such
a dish, My host, however, was pain-
fully insistent, finally adding that with
raw fish they, of cqurse, ate wasabl
Now, I did not have even a vague
notion of what this might be, but with
that raw proposition before me it was
' comforting to know that at least it
was to be diluted with something. I.
conjured ‘up an experience in taking‘
| castor ofl ambushed under sherry and
sarsaparilla, which, while not a bever-'
age one ‘would grow to crave, might
have been worse, I figured out also
that with my gaucheries with chop-'
sticks I might manage without ex-,
citing suspicion to drop the fish before
the fatal moment, and eat only the
. mysterious - wasabi.  But whether
' through cowardice or courage 1 can-
! not say, fish and relish made quick
| and simultaneous journey to my re-
| luctant palate, and in the never to be
| forgotten instant there flashed into my

| consciousness the undeniable truth!

' that in all my occidental years I had

been denied one of the most savory
| dishes in the world. Charles Lamb’s
| Chinaman had jubilant delight over his
first taste of roast pig, but that is a
degraded passion compared with an
Anglo-Saxon’s initial ecstasy over an
oriental morsel of raw namdsu gar-
nished with the appetizing roots of
Eutrema wasabl. All honor to tri-
umphant agricultural Japan, and may
this far ehstern member of the mus-
tard family take deep root and spread
and flourish in my native land!—Har-
| old Boice in Booklovers’ Magazine.

"~ DAILY TIMES FISH BUREAU.

. To-day's Arrivals and Receiptr.
| Seh. Dauntless, Maine coast, 40 bbls. sult
‘mackere'.

‘Sch. Angielena, seinivg.
Sch. Hattie M. Graham, Maine coast, seir -

iog.
. Sch, Kernwood, seining.

Sch. Sylph, Rips.
Sch. Albert Willard, via Boston,

$1.25; haddock, $1.75; large cusk, $2.50.
Fresh fish, large cod, $2.00; medium
$1.621-2; all cod caught to the eastward of
Have bank, $1.75, medium $1.37 1-2;
| $1.50 baddock, $1; hake, 85 ets.; pollock,
Bank halibut, 10 cts. per 1b. forjwhite ¢
ots. for gray. |
Rips cod, $4 for large and $3.30 for

dium. :
Georges salt mackerel, $16.25 per bbl.
bb?y of Fundy, salt mackerel, $157.
Rips salt mackerel, $15 per bbl.
Shore haddock (io split), $1.10 per cwt.
Fresh mackerel, 11 cts. each.

Boston.

Sch. “Edward A. Rich, 4000 cod.
Sch. Pythian, 60 swordfish,

Mackerel Notes,

The New England catch of salt m
to date is 25,500 barrels against 28,200
at this time. 4

The fresh mackerel catch to date is
barrels against 55,000 barrels at this time
year.

Sch.AnnieGreenlaw was at Portland

The following netters were at Portl
Thursday ; Midgen. 250 fresh mackerel ; A
140; Laughiog Waters, 300; Vesta,
Wodan, 180; Helen D. Lane, 600.

have made hauls of mackerel off Sankaty E
Thursday. -

8ch. Viking, which was at Boston yesten
with 2200 fresh mackerel, got them from
Nourmahal, The latter ;gota good haul
had trouble with her seine. The crew of
Viking helped the Nourmahal’s men
Capt. Parsons rewarded them with a
toad of mackerel.

The fare of sch. Leander F. Gould sold |

ney light Wednesday. :

S

Sch. Pinta, seiolog.

Parmenter & Co. at $15 per barrel.

ON THE CAPE SHORE.

Mackerel Reported To |
Struck In There Again.

Ncts at Terranee Bay Too
Fish on Wednesday. *

The Halifax Chronicle of Thursday has
following interesting mackerel news: :
**Mackerel have struck in again m
shore, and if the weather holds fine it
pected that some big hauls will be
Word was brought to the city yesterday afi
noon that a large stop bad been made at
rance Bay. 1t is estimated that there im,
 tween 15,000 and 20,000 fish in the nets.
steamer Ralph E. Smith was at once
spatched to the Bay to bring the fish to
| city.
! “There are good signs of mackerel along
coast, particularly in the yicinity of Cl
; Hend and thereabouts. Yesterday u
{ about one hundred fish were taken at I
1 guese Cove. The weather at the present
| is most favoable and the fishermen will ¥
| doubt take advantage of it.”
Ten American seiners were cruising off Syds

The Dominion Fish Bureau for Wednesday
| reports mackerel plentiful off Canso
'scheoling  freely and hooking - freely
. D"Escousse.

‘The big fresh fares of schs, Margie §
|and Grayling sold to John Nagle & Co.




